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BOULE CHRISTMAS DINNER-DANCE, 1983

Date: SATURDAY, DECEMBER 10, 1988

Place: TRIDENT ROOM - COMMISSIONED OFFICERS' MESS
NAS, NORTH ISLAND, SAN DIEGO

Time: 6:30 P.M, to MIDNIGHT

Music by: FRO BRIGHAM AND THE PRESERVATION BAND

Dress: BLACK TIE

Hosted Bar: 6:30 P.M, to 8:00 P.M.

Dinner: 8:00 P.M. Shrimp Cocktail
Cornish Game Hen, Bigarade
Chocolate Grand Marnier Mousse

EACH ARCHON MAY INVITE TWO GUESTS- ANY REQUESTS FOR MORE ARE TO BE
DIRECTED TO ARCHON C. W. JONES

THE DEADLINE FOR RESERVATIONS IS DECEMBER 1, 1988-

PROMPT RESPONSE IS VIGOROUSLY REQUESTED- $1!!t!i!

ARCHUN CLYDE W. JONES
5201 Countryside Drive, San Diego,CA, 92115

Please Detach and Return-

Name of ARCHON:

Number Attending:

Name of Guests:

PLEASE REMIT PAYMENT FOR GUESTS ONLY WITH RESERVATIUNS: $ 22,50/PERSON:.

DIRECT INQUIRIES OR TELEPHONE RESERVATIONS TO: |
ARCHON CLYDE W, JONES- (619) 582-5932 . ; !
ARCHON JOE £, OUTLAW- (619) 693-1130






' SIGMA PI PHI HOLIDAY EVENT
DECEMBER 21, 2000

‘ First Course

Mesclun Green Salad with Gorgonzola Cheese,
Walnuts, Snow Peas served with Cranberry Orange Vinaigrette

Lobster Bisque with Herb Crouton

Mixed Baby Lettuces with Sundried Cranberries, Pinenuts, Red
and Yellow Pear Tomatoes with Champagne Vinaigrette

Entrée Course

Grilled Beef Tenderloin Glazed

With Roquefort Cheese and Green Peppercorn
Sauce

Dauphine Potatoes
Roasted Winter Vegetables

‘ Boneless Breast of Chicken Stuffed with
Spinach, Red Peppers and Mozzarella Cheese,
Porcini Mushroom Sauce
Custard Potatoes
Roasted Winter Vegetables

Rolls and Butter Rosettes
Dessert Course
Warm Apple Strudel served with Cinnamon Ice Cream

Anise Poached Pear with Almond Créme Tart served
Witlj\ Caramel Sauce






a0 .ca2

| BOULE"S CULTURAL EVENT: DINNER AND THEATRE

AT THE REQUEST OF SIR ARCHON, MOORE, I HAVE ARRANGED AN EVENING OF THEATRE AND DINNER.

DINNER AT ONE OF SAN DIEGO"S FINEST RESTAURANTS.
RAINWATER"S,KETTNER AT B STREET
SAT. MAY 2ND, 5:15-7:15 PM
ECC"S PERFORMING ARTS THEATRE
4343 OCEANVIEW BOULEVARD, S.D.
COSTS:

THEATRE TICKETS, $5.00 EACH
DINNER WITH WINE, APPROXIMATELY $16,00-$1900 PER PERSON.

COCKTAILS, NO HOST.

YOUR PROMPT RESPONSE WILL BE GREATLY APPRECIATED. THE RESTAURANT'S CAPACITY FOR A
PRIVATE GROUP IS 60.

PLEASE FORWARD TO ME, IMMEDIATELY

YES, I AM INTERESTED IN THE EFOREMENTIONED EVENT.

ENCLOSED PLEASE FIND$ FOR TICKETS TO THE THEATRE. TOTAL

YES, I WANT TO. ATTEND THE DINNER PRIOR TO THE THEATRE. THERE WILL BE PEOPLE
IN.MY PARTY. I WILL BRING CASH FOR THE DINNER.

PLEASE MAKE CHECKS PAYABLE TO
: WALTER J. PORTER
6066 COLLEGE AVE.
SAN DIEGO, CA 92120

NAME: ADD: CITY ZIP

PHONE #:







SHOWTIME

DINNER THEATRE

Feature acts for our January 30th Musical Extravaganza

Grover Washington Jr. Ray Charles Joe Williams

Howard Hewitt Mary Wells Issac Hayes
Smoky Robinson Freddie Jackson Patrice Rushen
Al Jarreau The Whispers Natalie Cole 0
Sarah Vaughn Dionne Warwick *  Whitney Houston
Atlantic Starr Rosie of Originals Mooney Twins
Coasters Al Wilson Dick Gregory

1
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E e ) Lj_neup of Stars Ioriavininnek >

Format for January 30th 2 to 6
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Master of Ceremonies 15 or 20 minute introduction and greetings
to the starlight Bowl. Short synopsis of Frat. Boule.

(act 1) :
Mooney Twins (possibly Dick Gregory) 45 minute show
Master of Ceremonies introduces Act 2
Dancers from San Diego State College

act 3 Marlena Rivera 12 year old sensation
Master of ceremonies introduces act 4 FEATURE ACT / MAIN ATTRACTION

Master of ceremonies introduces Boule member while band sets up.
7578 ElCajon Blvd.  La Mesa, California 92041  (619) 466-7469
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Sust For Lunch

or

Smaller Furties
Ilenu
(Take Out Delivery Onty)

]fauzby an O/j{fce party, o/ﬁ'ce
meeling, or 51fﬁc/ay par/;v.y

Need someone fo cater?

aill
(619) 585-7072

(Quaﬂ'[y, Care, gn/eyn’@ and ove cy[ Service)






ADD FOYOUR
LUXCH

Cookies

(Ghioc. Ghin/ Nut, Oatmeal Raisin Nut, Peanut Butter)
$3.00 4% dozen

DBrownies w/nufs

$3.00 45 dozen

9” Cheese Fe

( élzm;feny, Bemon, Cﬁa'ty, Choe. %, Sweet Fotato,
Raspberry) §6.50 each

9” Sweet Fotato Fie
$6.00 each

Cake Slice of the @ay
$2..50 slice

Fruit Punch
$4.00 yaffon

Soda’s

(Goke, Sprite, Pepsi or Orange)
$.75 each

BLook at the ADD TO YOUR
TENXUY for additional suggestions






%memaofe Easayna
green CSG[GJ

DButtered Bread Stick
Gookie

§6.50 per person

DBaked Chicken (o pioes)
Tasted Fotatoes/ 9rauy
Seasoned Green LBeans
Foll
Cookie

$6.75 per person

xu/;[a[o Zﬂinys / 6 /
Seasoned Kice
Kanch cS/y/e DBeans

Oookie

$4.50 per person

(Disposable Plates and Utensils Are Suppliad with Buncheon Meaus)






Chicken DBreast Salad

(Ranch, Thousand Tsland or Ftalian Dressing Unly)

Koll
Gookie

$3.50 per person

Hot Bink Sandwich
DBaked DBeans
sz}os
Cookie

§5.25 per person

Giant 18”SGrinder Sandwich

(Turkey or Ham — Colby Fack, Cheddar or American Cheese)

Fotato Salad
Cookre

Serves six

$31.50

3 foo/ yn’nafer sandwich
$38.00

(There is a Six Person Minimum on Buncheon Meaus)






Quaé'fy/
Ast about our moist

caées, cﬁeesecaées, pies
and yooo/ old fasﬁiozzeo/

Aomemao/e cooéz'es/

Love of

Service






ADD TFO YOUR FHEXU

SHors doewvres — /00 preces
Deviled Gygs ~ J35.00
FHot Z(Z)inys @ Sauce — §75.00
FHomemade MMeatballs - $75.00
Hot Link Luarters — §85.00

76 "Trays To Serve .Zaﬂmx 20-24
Assorted Meat & Cheese gmy —J45.99
Fruit Zray — 52499
veyefa5fe Zray — 52499
Salad Tray - $38.99
Croissant Sandwich f7ray ~ S43.99
f/:)’age[s' & Cream Gheese — 579.99
Deviled {Jygs (30 pz'eces/ - S17.50

Aitrional Desserss
8" Cobbler (Feach or ﬂpp/e/ - J25.00
Ol Fashioned Tdund Cake - 525.00
1/4 sheef cake - 519.99
1/2 sheef cake — 529.99

Sfull sheet cake — 549.99
(customized o/e.tiyns available - call, /{71' price quo/e}

ge[[iny Harried?
Dont gotye[ About Our Toist ZQ)eJo{iny Gabes







(el

7 /M
UW ZWJ/Q%
11 ering Teau 0 11?

Terms and ondlfions

PHONECILAN
(619) 585-7072

Z’Z)eo/oé}zgs, Anniversaries,
931'1‘[%0/0%?, Social Events, Church
Functions — No /'05 7s foo small’

Or Tt
Qua/@, (e Tty T e (] e
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Deli B uﬁe[

Assorted TMeats Assorted Heats
Assorted Cheeses Assorted Cheeses
Fresh Assorted Fruits Choice fyf Two Salads
Fresh Assorted veye/aéfes FHot f/?zy}fa/o ZQ)i”Y =
Chozce o/ Two Salads FHot Loink Quarters in Sauce
Dinner Folls Assorted Fruits & veye/aé/es
Punch/! ch}fee Dinner Folls
J8.95 per person 7 UIICA/ GO/,/,QG
J11.95 per person
DBreabfast Buffet
Picnic B /
Serambled Eggs ———«Lc",“ “ ;{ G
Zole/Snuiate B-B-2 Clhicken & Jol Links
o /m /P [aioe.r Fot @oy: or ﬂaméutyers 0/01' the éla(r/
Hariad! Brods/Postes Choice (yr Two Salads or Fresh Fruit gray
-;f / JI\;:‘IJ/ ]m o DBabed or Ranch (S/y/e Teans
ssorte if, Juices
Fruit Punch
4 s ekt Cskee
#7.95 per person
$10.50 per person
Tust Libe Home Buffet
Babed or geriyaéi Chichen/Hot Toxican Style Buffet
Links/Toast zee//guréey f Choose Enchiladas
o) Tgles
Tashed Fotatoes or Ganaé'ea/yanu 9399,-@/ R his
Seasoned Green Beans Mexican Fiee
je/ﬁ'eo/Granéerry Sauce Salsa
Dinner Rolls Prunch/Coffee
Tmtﬁ/Go/}fee $8.50 per person
$10.95 per person

Fot/Cold Super Buflet

Al dinner 5zy},e/a include a c/a.vay presentafion c/ the /Jot/ and clean up gﬂerwam(r. @Apoaaé/e
ufensils and) p/a/es will be used. Slass ph/ea or china can be reyue.y/e(/ /or an additional §1.50 per
person. Servers can be hired at an additional cost. Look af our /[a5u/ous desserts that wzﬂ/ap o/}[ any
0/[ the dinner &y}Ie/o. (Create your own ézyye/ inaludes dessert) There is a 30 person minimum /OI‘ all

5(1//%/3 _ Look at the AdS To Your Menu or Just For Lunch or Smaller Parties Tenu for
as@r_liona/ /boo/ ideas /or smaller  parfies or events.






Greate Your Own THenu

(SI.JQJ
mashed, ' potatoes
seasoned rice
as.vor[ea//tw'/a
stuffing
macaroni & cheese
candied ‘yams
mixed oeye/aé/es
seasoned green beans
ranch s@/e beans
greens
aran5erzy sauce
potato salad
co/e 3/aw
pasta salad
yazoén salad
tfuna salad

macaroni salad

choice ¢yf fwo meats
choice 0/[ three sides
dinner rolls
cabe or cobbler
puncé/co/}[ee
$12.50 per person
choice ¢/ one meat
choice o/f three sides
dinner rolls
cabe or cobbler
ik fo o
$11.50 per person
choice o/[ one meat
choice (f three sides
dinner rolls
puncé/c«y[ ee
#10.50 per person
Jleat Choices
chicken
(baked, teriyaki or b~b—g)
marinated roast 5ee/
/uréey
pork loin
OOml‘d’A‘ yalzze Aena
baked salmon
( aditional §2.00 per person /ﬁr bens,
paré loin and. aaban)

Don ¥ like our menus® Then
cusfomize your own ~ you tell us whal,

well tell you how muchl/





?enera/ Ya l:mqil.(;ll ]
Ta_yngn/ - 25% deposit is due o reserve date. Balance is due 72 hours prior fo
event, 525 Q/ the deposit will be /(‘71‘/[0//90/ upan cancellation u/ rur:/[rn_'e(/
reservalions.
é‘gﬁgg‘ic‘éqflv{ A g25 charge aill be aqn/)k‘a/)/%/l:r each buffet server per hour.
,gaqmn/gqg - ‘your attendance must be Jum‘%’e(/.a{ Jeast 72 hours in advance. This
will be considered a guarantee nof aué"er/ fo reduction and a/uu‘ym aill be made
arcozdz‘}:y/j} We alloa 10% overage.
Seruvice Vgégrlg gj)g{ :Sva/ei Tax —~ CIN Custom ]741-1] Planners do not assess a
mzzl:o/a.rory serutoe aéary?, hoaever gratuilies are welcomed. A 7.75% sales tax aill

be ufary()J Ask us about our Christian Oryant'z:z{;'an Discount

Dessert Price List
Gliease Cakes (8”& 107) - 526.50 & £32.50
Cheese Fras ~ §56.50
Saeet Fotato Fies — 56.00
8" Cobblers ~ Apple Or Peach ~ §25.00
Pound Cake - §25.00
Goakias ~ 56.00 per doz
DBroanies @/ walnuls — 56 00 per doz
1/4 Sheet Cake — §19.99
1/2 Sheet Cake — §29.99
Gl Sheet Cake — 54999
(Customized Dasigns Available ~ Ask For Price Quote)
Wedlding Cakes —~ Moist And Delicious
Will Ade/ That Special Touck To :(jour 6pec1a/ Day
(Call For An A ppointrnent)

(Ordlare Tace To S)
FHors doeuures — /100 7)1'ece:}
Devited Eggs — £55.00
FHot Zi'/my.y @/ Sauce ~ §75.00
Homemade Ieatballs — 575.00
Hot Link Puarters — 585.00
30" Trays — Serves Approx. 40
Wuorteaf.zaye[r/credm Cheese .71'a] ~ ¥35.00
Assarted Feuit Tray ~ 5110.00

]\uorteolz/\eye!a% ]m_y —~ JI110.00
TMeat & Chease Tray — 210.00
Croissant Sandwick Tray — 517500
16 "f]ray: To Serve gpprax. 24
Assorted Ieat & Chease jrqy ~ 54599
Fruit l71‘ay— 52499

Ueye/aé/e 7my ~ 52499
Hixed Fruit And Vegetables - £30.99
Salad Tray ~ £36.99
Croissant Sandwich jray ~ 4399
Zaye/r & Gream Gheese — 519.99
Deiled Eggs (30 Halvas) ~ 31750
3 Foof Srinder Sandwiches —~ §35.00






DINNER

Entrée Pricing Includes a Choice of Starter & Dessert,

Freshly Baked Rolls with Butter and
Wyndham Coffees & Teas

STARTER SELECTIONS
Selected Field Greens with California Caesar Salad with Crisp Romaine Lettuce, Garlic
Crumbled Blue Cheese, Roasted Walnuts and a Croutons, Shaved Parmesan Cheese & Creamy Caesar Dressing
Champagne Vinaigretie :
Tender Spinach Leaves tossed with
—Timestone Lettuce Salad with Smoked Bacon and Feta Cheese
Mandarin Orange, Pinenuts | with a Hazelnut Vinaigrette
and a Citrus Vinaigrette B
ENTREES
Grilled Breast of Chicken Breast of Chicken with Breast of Chicken stuffed
with Fresh Basil Cream Sautéed Spinach and Feta Cheese with Pinenuts and Pesto with
and Shiitake Mushrooms Baked in Filo Pastry a Creamy Sundried Tomato Sauce
Y2550 25.95 2625
Roast Cornish Game Hen with Wild Traditional Chicken Wellington
Mushrooms andPeppempm Sauce in Flaky Pastry
: 26 75 o 28.50
Gnlled Alasknn Salmon with Grilled Halibut Steak .
White Wine and Lemon Beurre Blanc with Cilantro-Lime Butter
oSy : 30.25

Prime Rib au Jus with Cracked Pepper Pan-Fried Mahi Mahi with Lemon

served with Creamy. Horseradish Sauce Beurre Blanc paired with Grilled Breast y
29.95 : of Chicken with Thyme Glaze Gnlhdﬁmof Chicken in a
: ’Chw arragon Sauce

(minimum LlS people)

Amaretto, Dark Chocolate or Hazelnut Mousse Chocolate Layered Mousse Cake

served with Whipped Cream
Seasonal Berries with Chilled Sabayon

Double Chocolate Ganache with Cointreau ;
% Chocolate Cheesecake with Raspberry Coulis‘\

Tiramisu
Chocolate Tulip Cup Filled with
Poached Pear on Fruit Sauce French Vanilla Mousse & Fresh Raspberries
add 1.00 Per Person add 1.00 Per Person

All Prices are Subject to 18% Service Charge and 7.75% Tax.

WYNDHAM EMERALD PLAZA HOTEL

400 West Broadway San Diego, California 92101 Telephone (619) 239-4500 Facsimile (619) 696-0390
Fowr. ' Lramand
TP P

funr v
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O Custom @mty @[annau

Custom Cakes 701 Al Oeeasions

catuing Joo
q’Vszing L éﬁowzu ° Bhtﬂdaﬂs ° d4nm'uzuatiu L éocm[ Events
& g'mit Cﬂzuua‘z

d*omzmadt ﬁoa/«'m
Phone/ Fax
Designs by Robin (619) 585-7072
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e cELEBRATE
! « San Diego (-Eran

Gala 2000
New Year’s Eve 1999 , *

Mission Valley Radison Hotel
FEATURING

Music, Entertainment and “A
Four Course Soul Food Dinner”

The TICKETS are ready and

they are $75.00 per person, B/4

June 15th. $95.00 ea. after 6/15

o and $110.00 ea. after 9/15. ’
\ QHM\ WW@
Poochie is Chairman of this
* X

event and we are filling up

x our table for 12. Plan to join @

e —
‘us atthe Best table in the 6
- " ‘ * L

house. Call: 670-0492

OV Wy e






ANNUAL DINNER DANCE
BLACK TIE / FORMAL

WHEN: FRIDAY, DECEMBER 11, 1998

WHERE: WESTGATE HOTEL
1055 Second Avenue
San Diego, CA 92101
(619) 238-1818

6:30 pm - 7:30 pm COCKTAILS
8:00 pm- Untii DINNER

$75.00 PER PERSON
ALL MONIES DUE @ NOVEMBEE
Meeting
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Aipha Pri Beule'

ANNUAL DINNER DANCE

BLACK TIE / FORMAL

When:: FRIDAY, DECEMBER 11, 1998
Where: WESTGATE HOTEL

Time: - 6:30 PM - 7:30 PM COCKTAILS
8:00 PM Dinner

LSRR XSS SRS

e
Cost:  $75.00 Per Person *
W
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Written by Charles Bevel, Lita Gaithers, -

Randal Myler, Ron Taylor and Dan Wheetman

| Based on an original idea by Ron Taylor |

Directed by Randal Myler

From Eric Clapton to Jimmy Hendrix to Muddy Waters, so
much of today’s music finds its roots in the Blues.
It Ain’t Nothin’ But The Blues is a passionate musical
journey tracing the history, development and influences
of the blues from the shores of Africa, to the Mississippi
Delta and on to the smoky urban clubs of Chicago.
Featunng more than 40 songs, this musical production
is @ moving history of the Blues, its origins and 1ts
progression into otherimusical forms. =~ . .i.:

\
i

o ~
OO, 01D

Bur ElECTRIFYlNG!" - THE CLEVELAND PLAIN DEALER

IT AIN'T NOTHIN' BUT THE BLUES PERFORMANCE CALENDAR

ALPHA BI'S DAY AT THE THEATRE

SUiN: OCT. 4TH, 2:00PM

40 TICKETS PURCHASED/FIRST COME BASIS
$22,08 EACH

deadline 18 Septs, see or contact

s

Wally Porter

e g

Lyceum Stage
The first show of the Rep’s 1998- 1999 Season will
start your feet dancmg and your. hands clapping!
Don’t miss.this amazing new musical-that has sold -
cut in Washington,-D.C: at the Arena’ Stage and at-
¢ i« the Cleveland Playhouse, " =0 %







ARCHONS

COME JOIN US AT THE GOLD
COAST CLASSIC

QUALCOMM STADIUM
SECTION J-1 (Trolley Stop)

SATURDAY, November 14, 1997 @ A
- 11:00 am.

We will provide: Hamburgers, Hotdogs, Cold
Drinks, Eating Utinsels

acilities will be avaliable for you to cook other
items that you wish to bring such as: Steaks,
4 Chicken, Ribs etc. ® o

r information please contact: Sire Archon I 4
- Kelley or Archon Gene Moore







ALPHA PI BOULE’

CHRISTMAS PARTY

December 3, 1999 is around the corner. Itis time to make plans for this exciting event.
The committee, composed of Archons Hatcher, Porter, and Archousa Peaches Winn,
have been trying to put together an event that is both elegant and flowing. We will arrive
at the hotel, patk free, and witness Christmas trees and beautiful decorations.

The following information will be helpful to you:

RSVP is requested by November 26™ to Archon Hatcher, with all checks going/io

Archon Sadler.

Christmas Party Details:

Reception from 6:00 p.m. — 8:00 p.m.

e Hosted Hors d’oeurves, wine and soft drinks from 6:00 p.m. to 7:00 p.m

Individual Portraits will begin at 6:00 p.m.

e There is a small monetary fee

Group Portraits will begin approximately @ 7:45 p.m.

e Groups picture will be paid for by the fraternity

Dinner will be served @ approximately 8:00 p.m.

e Menu — Broiled Atlantic Salmon or Top Sirlon Steak and Broiled Chicken Breast or
a vegetarian meal (please choose one of the main course) served with California
Garden salad, and followed by dessert, coffee and tea. Two bottlesof wine will be
placed on each table for your pleasure.

e Dancing @ 9:00 p.m.

Hotel rate gs $79.00 per night.

’Wﬂ] -
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kGrady Andenon MD..
"‘Harold Brown. |

: Richard Butcher, M D
" Howard Carey, Ph.D.
- ‘Norman Chambers, Ph.D. -

~William Chapman, M.D.

* " Norris Charles, Ph.D.

Squire Clemons - o o
Victor Crawford, DDS
“Robert Countryman
Robert Covington .
- Guy Curtis, MD.
-John Delotch: -
Rufus Dewitt
The Honorable James Floyd
John Ford, MD. -5
Robert Gillespie, MD.
“The Honorable Earl Gllllam
. James Hatcher .
Rodney Hood, MD.

The Honorable John Houston :

John Johnson -

The Honorable Napolaon Jones
William Jones

Leon Kelley, MD. © -7
Joseph Kinard

Harold Lewis =~ & =

The Honorable Joe Littlejohn

- David Lioyd
Graham Lynch
G. Dwight Malone, M.D.
“‘Herbert Martin, Ph.D." -
Marion McCord
Robert McNeely
Edward Meadows, PhD. =
Gordon Montgomery, M.D.
Gene Moore, DDS
Joe Outlaw ,
William Payne, M.D.
L. Charles, Perry, Esq.
Walter Porter, Ph.D.
Hartwell Ragsdale

. Robert Ross, M.D. :
The Honorable Harold Rucker

Larry Sadler
-Laserik Saunders, Ph. D
Nobie Shade -
Rev George Smith
Phillip Smith
Julius Smith
Cecil Steppe
Willie Thigpen, M.D.
Theodore Thomas, MD.
Harold Tuck
Carrol Waymon, Ph.D.
Supv. Leon Williams, Ret.
Matthew Williams, M.D.
Hackley Woodford, M.D.
David Wynn, DDS

November 1, 2000

ADLHA DI BOUI['
 SICMA DI DHI fDATIilQNITY

Settzng The Standard For Excellence

{ A_Lphav PL Boule' e i

,_li’HoLuiay Pa/uty

'Lou,-L Houday Pa;z,ty is uazed 60/1 LOEWS conouAvo BAV RESORT, o

4000.Colwnado BayRoad, Cof;ar}adq, ‘Cba. ;_ phon_e numbu__(6:19)

, 424'_-'44_11,' vccwsek 21 zooo Iuﬂdﬁn&aﬁon foltom: =

Ba/cbcuua Jame)uson Qu.a/z,te,t
Rooms - $129 (pozsuble upglv.ade to Muu—éux,tu)ﬂuuwday ru,te
: Recepi;wn - 6-8pm S = :
_Hoated Hons d’Oewwu wine, 6064*. d/bulhé (6- 8pm)

Cost - $100 per pe}LAon
Portraits at opm
:."Dumu - 8pm |
Wine on tablu o
-—GA.ﬁt 601LMch.ou,u : cEtam st s

Pmmg - $3 4d5/$7 va!;e,t / 0uwwte -$12/$1s vau,t

5660 Copley Drive San Diego, California 92111 (619) 7152642 FAX: (619) 715-2670






' A SIGMA PI PHI HOLIDAY EVENT
DECEMBER 21, 2000

First Course

Mesclun Green Salad with Gorgonzola Cheese,
Walnuts, Snow Peas served with Cranberry Orange Vinaigrette

Lobster Bisque with Herb Crouton

Mixed Baby Lettuces with Sundried Cranberries, Pinenuts, Red
and Yellow Pear Tomatoes with Champagne Vinaigrette

Entrée Course

Grilled Beef Tenderloin Glazed

With Roquefort Cheese and Green Peppercorn
Sauce

Dauphine Potatoes
Roasted Winter Vegetables

Boneless Breast of Chicken Stuffed with
Spinach, Red Peppers and Mozzarella Cheese,
Porcini Mushroom Sauce
Custard Potatoes
Roasted Winter Vegetables

Rolls and Butter Rosettes
Dessert Course
Warm Apple Sirudel served with Cinnamon Ice Cream

Anise Poached Pear ‘with Almond Créme Tart served
With Caramel Sauce






Grady Anderson, M.D.
Harold Brown

Richard Butcher, M.D.
Howard Carey, Ph.D.
Norman Chambers, Ph.D.
William Chapman, M.D
Norris Charles, Ph.D.

Squire Clemons

Victor Crawford, DDS
Robert Countryman

Robert Covington

Guy Curtis, M.D.

John Delotch

Rufus Dewitt

The Honorable James Floyd
John Ford, M.D.

Robert Gillespie, M.D.

The Honorable Earl Gilllam
James Hatcher

Rodney Hood, M.D.

The Honorable John Houston
John Johnson

The Honorable Napoleon Jones
William Jones

Leon Kelley, M.D.

Joseph Kinard

Harold Lewis

The Honorable Joe Littiejohn
David Lioyd

Graham Lynch

G. Dwight Malone, M.D.
Herbert Martin, Ph.D.

Marion McCord

Robert McNeely

Edward Meadows, Ph.D.
Gordon Montgomery, M.D.
Gene Moore, DDS

Joe Outlaw

William Payne, M.D.

L. Charles, Perry, Esq.
Walter Porter, Ph.D.
Hartwell Ragsdala

Robert Ross, M.D.

The Honorable Harold Rucker

Noble Shade

Rev George Smith
Phillip Smith

Julius Smith

Cecil Steppe

Willie Thigpen, M.D.
Theodore Thomas, M.D.
Harold Tuck

Carrol Waymon, Ph.D.
Supv Leon Williams, Ret.
Matthew Williams, M.D.
Hackley Woodford, M.D.
David Wynn, DDS

APLHA Pl BOULFY'

SICMA DI DHI FRATEDNITY

Setting The Standard For Excellence

November 7, 2000

Sigma Pi Phi Fraternity
Alpha Pi Boule’

Holiday Party

Our Holiday Party is slated for December 21, 2000, at LOEWS
CORONADO BAY RESORT, 4000 Coronado Bay Road, Coronado,
Ca.; phone number (619) 424-4409 (Tory Wood, Catering manager).

Information is as follows:

Music- Barbara Jamerson Quartet

Rooms - $129 (Possible upgrade to mini-suites) Thursday nite
(Must reserve by Dec 1)

Reception — 6 — 8 PM

Hosted Hor’s D’ocuvres, wine, soft drinks (6 — 8pm

Cost - $100 per person/$190 per couple

Portraits at 6 PM

Dinner — 8§ PM

Wine served with dinner

Gifts for Archousi

Parking - $3.00 self/ $7.00 valet Overnight - $12/ $16 valet

Mail checks to Archon Sadler, 7937 Hemingway Ave, SD, 92120

For information contact Archon Hatcher (858) 715-2642, Archon Ray
Smith (619) 461-2577, Archon Bob Countryman (619) 498-0005

Please RSVP no later than December 1, 2000

5660 Copley Drive San Diego, California 92111 (619) 715-2642 FAX: (619) 715-2670





Holiday Party Details June 14, 2001
Alpha P;Boule’
Sigma Pi Phi Fraternity

Although this information is not finalized, it will give you some indication
Where we are at this juncture..The Party will be on DECEMBER 22,2001.

HYATT REGENCY HOTEL, On San Diego Bay, One Market Plaza, San Diego,
Ca. 92101, (619) 232-1234

Reception 6 to 7 pm (Worthington’s Room, 2" Floor
Dinner/ Dance 7 to 11 pm (Lael’s Resturant, 1* Floor

Hosted Hors d’oeurves, 6 to 7pm
Individual portraits will begin at 6pm (Monetary fee)
Group Portraits at approximately 6:45pm (Paid for by Fraternity)

Dinner served at approximately 7 pm
(Menu is still in planning stage) Vegetarians will be accommodated

Dancing following dinner (Entertainment not confirmed)

Cost per person $80.00, payable no later than December 1, 2001 to Archon Thomas, Thesauristes
Hotel rate - $145.00 plus tax per nite, reservations by Nov 21.

Parking rate Self $5.00 and Valet $8.00
More details to follow

Arc\ onl Jim Hatcher






NOVEMBER 10, 2001
12:00 TAILGATE /7 3:00 GAME

o QUALCOMM STADIUM, SECTION J

TICKET PRICE $35.00 PER PERSON INCLLIDES
TAILGATE & TICKETS

CHILDREN 5 & LINDER TAILGATE FREE
GAME ONLY $25.00

MAKE CHECK PAYABLE TO ALPHA PI BOLILE
RSVP IS YOUR CHECK TO ARCHON THEODORE THOMAS
AT THE BOLILE MEETING ON OCTOBER 11, 2001
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FROM THE WAYMON FAMILY TO YOU

INVITATION TO A RETIREMENT PARTY

There will be a community retirement celebration party for Carrol Waymon on June 22,
2002, and you are invited. Everyone is invited.

WHERE: At the NEIGHBORHOOD HOUSE ASSOCIATION CONFERENCE
CENTER. 5660 Copley Drive, San Diego, Ca. 92111

WHEN: June 22, 2002
TIME: 6-10 P.M.

REQUESTED DONATION: $10 of the requested $15 will go to the Jackie
Robinson YMCA to establish a Waymon Fund for creating youth chess clubs. ( for
professionals and others who can afford it, we suggest whatever you can afford above the
$15)

DRIVING DIRECTIONS: From the North and South: I-5 to I-805, exit
Clairemont Mesa Blvd. Bear East on Clairemont Mesa Blvd. To Ruffner St. Turn left on
Ruffner which becomes Copley Dr. to 5660 Copley Dr. Building on the left side of
Copley Dir.

From the East:I-8 West to CA-125 North, bear right onto CA-52 West ramp..
Exit Convoy St. Turn to Copley Park Place. Right on Copley Park Place to Copley Drive
and make a right to 5660 Copley Dr. From the West. I-5 North to CA-52 East ramp.
Right to Convoy St. Turn right onto Copley Park Place. Right onto Copley Dr. to 5660
Copley.
Lots of food. Lots of drinks ( no-host bar). Lots of folks. Lots of fun. SSSSsoo COME.

For reservations and other information, contact> Ms. Valerie Marsey: (619)298-9015, or
Mr. And Mrs. David Edmundson: (619) 433-3206. Hope to see you there. Thanks.
Carrol’s family. ( please make checks out to Carrol Waymon-fund).





